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ANALYTICAL FLAVOR SPECIFICATIONS 

A. Objective : To develop analytical and sensory specifications for 

incoming flavors and materials for use at the Flavor Center and: other QA 
facilities. 


B. Results : 

All of the submitted finished specifications were recoded from AA to DM 
codes by Mr. Daylor and they were transmitted to Mr. E. Cook's group. 
Evaluations of fifteen new materials are almost finished. One of these 
materials showing differences was identified as being sourced from two 
different vendors under the same DM code. Mr. Daylor informed Mr. Cook 
about the differences and provisions are being made for correcting the 
differences. 

Collaborative work with Mr. D. Watson' concerning bulk materials was 
completed. Our aim' was to produce common methodology for the evaluation 
of these materials. Recommended methods will be submitted by Mr. Watson 
to QA via Mr. Crichton for their consideration prior to implementation. 

We held a mini training session with Flavor Center supervisors to 
familiarize them with techniques for sample preparation, analysis, and 
interpretation of results. Additional training will be required for 
technicians as soon as the supervisors think it appropriate. 

C. Plans : Write finished specifications for completed materials and begin 
evaluations of materials from a different vendor as soon as they become 
available (they have already been ordered). 
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